
 

Blue Barn Berry Farm Menu 
 

Classic Dinner Buffet 

Se le ct 2 s i d e s, s a l a d, ro l l s & d ri n k  
Ext ra s i d e $1. 25/pe rs on  

 

One-Entree  Two-Entree      Three-Entree 
$14.95 per guest  $17.95 per guest     $19.49 per guest 

 
Smok ed Chick e n Qu a rt e rs 

It a li a n St uf f Ch ick e n Brea st 
Ch ick e n Ma rsa l a 

He rb a n d Ga rlic Ch ick e n Brea st 
Pa rme sa n Ch ick e n Brea st 

Smok ed Pu lled Pork 
Eggp l a nt Pa rme sa n 

Sp i n a ch L a sa gn a Ro lls 
Brocco li & Rice St uf fed Peppe rs 
Bla ck Bea n En ch il a da Ca ss e ro l e 
Smok ed Hon ey Chi pot le Tu rk ey 

Ma p le Gl a zed Ha m 
Cra b & Mu sh room St uf fed Ch ick e n ($1. 00) 

Ba con wra pped Pork Te n de rlo i n ($1. 50) 
Be e f T i p s & Mu sh rooms ($1. 00) 

Swe et Red Cu rry Ch ick e n Sk ewe rs ($1. 00) 
Cre o le Pork Ch op s ($1. 00) 

Gri lled T i l a p i a ($1. 00) 
Gri lled Sh rimp K e bob (4 sh ri mp- $2.00) 

Ba by Ba ck Ribs ($7. 00) 

 



 

Side s 
 

Ga rl i c He rb R ed Pot atoe s     Butt e red Swe et Co rn 
Ma p le Gl a z ed Swe et Pot ato   Butt e red D i l l Ba by Ca rro t s  

      Ga rd e n Ble n d Wild R ice          BBQ Ba k ed Bea n s 
Smo k ed Ma c & Ch e e s e      Brocco l i w it h C h e e s e Sa u ce 

C h edda r Ba con R a n ch Pot atoe s         Cou nt ry Sty l e Gre e n Bea n s ($)  
  Sca l loped Pot atoe s wit h Ch e e s e ($)    *($ Addit i o n a l . 25) 

 
Ca rv i n g St at i on – s e rve s 20 pe op le 

Pri m e Rib $225  
 

Dri n k s 
Ice Tea, o r L e mon a de 

Wat e r i n c l u d ed  
 

Appet ize rs 
Ch i p s & Sa ls a va ri et i e s (Se rve s 50)  $40 

Ch i ck e n Sat a y (25 s k ewe rs) $59 
Be e f Sat a y: (25 s k ewe rs) $66 

Sca llop wra pped i n Ba con (25 cou nt) $66  
Cri s py wra pped Aspa ra g u s i n As i a g o (25 p i e ce s) $49  

Mi n i Qu ich e Ass o rt m e nt (40 p i e ce s) $43 
Ch e e s e Qu e sa di l l a s (42 p i e ce s) $43 w/ch ick e n $52 

Spa n a k op it a (100 p i e ce s) $75 
Hu m mu s wit h p it a ch i p s a n d ce le ry $55  

Dev i led Egg s (60 h a lve s) $40 
Ch e e s e a n d Meat Appet i z e r Tra y: (Se rve s 25) $66  

 Ch e e s e Tra y: (Se rve s 25)  $55 
Vegg i e Tra y: (Se rve s 25) $55 
Fru it Tra y (Se rve s 30)  $58 

Sh ri mp cockt a i l wit h sa u ce $95 (s e rve s 30)  
Meatba ll s -BBQ o r Swedi s h (300pc)  $108 

- Se rv i n g s a re a p p rox i m a t e  

  
7% Ta x p l u s 18% g rat u it y a dd ed  

Pri c e s s u bj e ct t o ch a n g e u n l e s s g u a ra nt e ed by co nt ra ct  



 

Desse rts 
Asso rt ed Pi e s $2. 50/pe rs on 

Coo k i e Tra y (50 a ss o rt ed) $40  
Brown i e s (batch o f 48) $45 

Gou rmet Popco rn Ba r – $1/pe rs on (m i n i mu m $66)  
 

Dri n ks 
Co f fe e On ly– Reg u l a r o r De ca f $. 50/pe rs on 

U n li m it ed L e mon a de/Wat e r St at i o n $1. . 50/pe rs on  
Soda s $1/ea ch  o r  Ca s e o f 24  $16 

 
 
 

PRE-CEREMONY and AF TER DINNER EXTRAS 
 
COLD BEVERAGE STAT ION  Sweet tea and lemonade paired with our fru it infused water 
available before the sta rt of your ceremony. $1.00 per guest (1 hour) 
 
BOTTLED WATER Ice cold bottled water set up for your guests as they arrive for your 
ceremony. $ .75 per guest 
 
F RUIT INF USED WATER STAT ION Ice water infused with seasonal fru its including 
blu eberries, strawberries, raspberries, and peaches available as your guests await your arriva l. $.50 
per guest 
 
CHAMPAGNE STAT ION or TOAST- Champagne in f lutes   $2.50 per guest 
 
CIDER & DONUTS STAT ION (Fall season) Delicious apple cider paired with fresh donut holes 
served by the ceremony site as guests a rrive or after dinner $2.95 per guest 
 
HOT BEVERAGE STAT ION  Fresh brewed coffee, decaf, hot tea, hot chocolate $1.25 per guest 
 
 

@ Ba r Me n u Ava i l a b le U pon Requ e st  

 
7% Ta x p l u s 18% g rat u it y a dd ed  

Pri c e s s u bj e ct t o ch a n g e u n l e s s g u a ra nt e ed by co nt ra ct  


